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K0M3MAKERS 1  CHAT  TUESDAY,  February  27,  1940 

(JOB  BROADCAST  USE  ONLY) 

Subject:  "QUESTIONS  AND  ANSWERS."    Information  from  the  Bureau  of  Home  Economics, 
U.S.D.A. 

— ooOoo — 

Among  the  questions  this  week  are  several  about  home-canned  food. 

Here's  the  first  question:     "During  the  recent  zero  weather  my  canned  vege- 
tables froze.    Arc  they  safe  to  oat  after  freezing?" 

Food  experts  at  the  Bureau  of  Home  Economics  say  freezing  itself  doesn't 
damage  the  food.    But  freezing  may  swell  the  can  and  break  the  seal.     Then  spoilage 
organisms  can  got  at  the  food  inside.    You  will  be  wise  to  examine  all  frozen  cans 
for  leaks  and  bulging.    Use  all  cans  affected  this  way  as  soon  as  you  can  before 
spoilage  has  time  to  set  in. 

The  second  canned  food  question  is  this:   "My  canned  raspberries  have  all  faded. 
They  taste  just  the  same,  but  they  have  lost  much  of  their  red  color.    Can  you  tell 
me  the  reason  for  this  fading?    Was  it  the  variety  of  berry  I  used,  or  my  method  of 
canning? " 

The  answer  to  this  question  depends  somev/hat  on  what  kind  of  containers  you 
used.    If  you  put  up  raspberries  in  plain  tin  cans,  the  tin  probably  caused  the  loss 
of  color.    If  you  can  raspberries,  strawberries  and  other  red  fruits  in  R-enamel  cans, 
the  enamel  will  prevent  this  change  of  color.    But  even  when  the  berries  have  faded, 
they  are  still  good  to  cat.    They  just  don't  look  so  attractive. 

Now,  if  you  canned  the  berries  in  glass ,  enc  of  two  things  may  be  responsible 
for  the  fading.    If  the  berries  are  not  covered  with  liquid  they  may  look  brown  at 
t  a  top_  of  the  jar.    Or  you  may  have  stored  your  glass  jars  in  a  light  place.  The 
-olicate  red  color  of  raspberries  fades  from  long  exposure  to  light  and  from  heat. 
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The  method  of  canning  or  storing  is  probably  responsible  for  this  color  change  rather 
thru  tho  variety  of  berry  you  used. 

Here's  Oucstion  No.  3.    A  housewife  writes:   "A  great  number  of  my  home-canned 
peas  and  beans  spoiled  this  winter.    Yet  I  followed  to  the  letter  the  directions  for 
canning  in  the  Department  of  Agriculture's  canning  bulletin.    My  neighbor  has  sug- 
gested that  the  gage  on  my  pressure  canncr  may  be  out  of  order.    Do  you  think  this 
might  be  the  trouble?" 

Very  likely  the  gage  is  the  trouble  if  you  were  careful  to  follow  all  the 
canning  directions,  especially  those  about  time  and  pressure.    So  many  women  have 
reported  spoilage  from  faulty  gages  that  canning  experts  now  recommend  having  your 
gage  checked  at  least  once  a  year  before  canning  soason.    You  can  mail  the  lid  of  the 
prossure  Conner  back  to  the  manufacturer  to  let  him  check  and  adjust  the  gage.  Or 
you  can  check  the  gage  yourself  by  comparing  it  with  a  master  gage.    Ask  your  county 
extension  agent  about  a  master  gage.     She  may  have  one. 

Here's  how  you  can  make  the  test  yourself.    Unscrew  the  petcock  or  safety 
valve  from  the  lid  of  your  canner.    Replace  it  with  the  master  gage.    Then  run  the 
pressure  up  gradually,  comparing  the  2  gages  at  5,  10  and  15  pounds  pressure.  After 
the  test  is  over,  reset  the  safety  valve.    On  the  threads  of  the  stem  use  litharge 
and  glycerin,  such  as  plumbers  use  to  make  the  valve  steam-tight. 

How  what  if  your  gage  registers  below  the  master  gage?    Then  either  have  it 
adjusted,  or  use  that  much  more  prossure  when  you  are  processing. 

Hero's  a  letter  from  a  very  fore-handed  housewife,  who  is  already  thinking  of 
the  first  fruit  juices  of  the  season.  She  writes:  "Will  you  tell  me  the  best  way  to 
can  rhubarb  juice  and  other  early-season  fruit  juices?" 

The  best  reply  to  this  question  is  a  copy  of  tho  home-canning  bulletin  which 
contains  complete  directions  for  putting  up  fruit  juices.     If  you  write  for  your  copy 
now,  it  should  be  in  your  hands  before  the  fruit  juices  are  ready  for  canning.  Write 


-  3  - 

the  Department  of  Agriculture,  Washington,  D.  C.  for  Farmers'  Bulletin  No.  1762 
ci.lled  "Home  Canning  of  Fruits,  Vegetables  and  Meats."    As  long  as  the  free  supply 
lnsts,  you're  welcome  to  a  copy. 

Before  you  start  putting  up  fruit  juice,  here  are  a  few  points  about  the  job 
worth  knowing  in  advance.    To  begin  with,  use  only  sound  well-ripened  fruit  if  you 
want  juice  with  a  good  flavor.    Then,  use  only  enough  fruit  at  a  time  to  get  into 
containers  promptly.    Never  let  fruit  or  juice  stand  in  the  kitchen  and  begin  to 
spoil  while  you  are  getting  around  to  putting  it  up.    The  heat  of  boiling  often 
changes  both  the  color  and  flavor  of  fruit  juice.    Luckily,  a  temperature  just  below 
boiling  is  hot  enough  to  sterilize  juice  because  heat  penetrates  a  thin  liquid  like 
this  very  easily.    To  be  sure  you  have  enough  heat  to  sterilize  the  juice,  yet  not 
enough  to  spoil  the  flavor  and  color,  you'll  need  a  thermometer.    Use  the  thermometer 
both  when  you  are  preheating  the  fruit  and  when  you  are  pasteurizing  the  juice. 
Sugar  will  help  hold  both  the  flavor  and  the  color.    But  if  you  want  an  unsweetened 
juice,  you  can  put  it  up  just  as  you  do  a  sweetened  juice.    Unsweetened  juice  won't 
spoil.    But  it  may  lose  some  of  its  fruit  taste  and  color. 

Now  for  the  last  Question.    A  listener  complains  that  the  dandelion  greens 
sne  cans  every  spring  never  taste  as  good  as  her  fresh-cooked  greens  do. 

Well,  greens  are  not  a  very  satisfactory  vegetable  to  can.    They  taste  best 

when  cooked  just  a  few  minutes.     If  you  can  them,  you  have  to  heat  them  under  pres- 
an 

sure  for  about /hour.    They  must  have  that  much  heating  to  keep  them  from  spoilage. 
So  naturally  they  can't  taste  as  the  fresh  quickly  cooked  greens  do. 

That's  just  a  start  on  the  questions  that  are  filling  the  mailbag.  Next 
Tuesday  many  more  will  be  up  for  reply. 


